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PaRs' CHEAT TUESDAY, November 21, 1933. 
al ate borne! aa 7 
(FOR BROADCAST USE ONLY) 
SUsI= Ja0T; "Questions and Ansvers." [nformation from the Bureau of Actricultural 
Mmeimeering, Bureau of Plant Industry, and the Bureau of Home Economics, U.S.D-A. 


at this mocern age has orought to our home, house= 

hold plunoing provably stands first. Of all the inventions thet have reduced 
vronen!s drudgery and nave aided the whole family in comfort, convenience and 
sanitation, plumbing heads the list--runnings weter, nov and cold water, and 
all the other convenient arranzements for washing and cooking. In fact, 
modem plumbin= has been such a boon that many of us now take it as a natter of 
course, as just one of the necessities of life. And we gsenernlly think of 
these United Spee as especially prozressive in this matter, as var anead of 
those bacivard countries wnaere the women still do the laundry in the river and 
stilt have to earry water from the torm pups. 


Lt 


& look at the 1950 census, vovlll 


discover 


some surprising 


But u ta: G S 
facts about plumbing in this country. You'll learn that only sixteon percent 
Of the faras Of this country had water piped into the dwelling. That means that 
i aL Li arm hemes have practically no plumbing, that even 
huge numper of women have to carry in all the water 
me and =sechen work. Whose depressing ficcres 
‘tanh in & country churchyard: 
yr Hics tne vizte of Hevrood Hicks 
Wao tid the weekly wash for six. 
poc's slad to rest benoath trese sods: 
She carried water seven rods.! 
Buu-—just a minute. Isn't this Tuesday? Well, of coursc. And Tuesday 
Hs alvays our question and ansyer day. Yes, and I started out todey with the 
invention of answering a question about houscnold plumbing from one of those 
fortuna form bones thai oas a plumbing system. The housewife who wrote the 
stor - wants to know whet causes the loud rwabling ond pounding sound she often 
hears in her kitchen water pines, or her boiler. 


grepped steam in the pipes causes the trouble. Thatts what the experts 
in the Bureau of Agricultural Engineering say. Steam collects in the pipes 
and causes hanmering when the circulation of water is poor. Pives t:-% are too 
small or are not sloped proverly are genéraliy the cause of poor circulation. 
puCan Duobles and air bubbles are lighter than water so, if the pipe slopes 
up continvously from the water heater to the tank, the bubvoles rise noiselessly 
z as fast as they form, But if the pipe has a drop in it, this vill te likely 
% to trad the air and steam bebbles and cause noises. The "water baci! or the 
neating clement in the Kitchen range mst be set Jevel or slishtly raised et 
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the outlet end so that the hot water = Circulate Greely and so the oubbles 
won't be trapped. The samc is truc of the heating coil in the furnace. That 
Baise Should be set level or slizitly a at the outlet end to give free 


Circulation. 


BY the way, many people think that when steam pours out of the 
iGeshows Goat tue porter as filled wita steam instead of water. The experts 
Say not. They say steam at the foucets snows tnat the boiler is veing heated 


GOO muca So the water inside is acove poiling temoerature. 


ch 


Meny a housewife tocay is almost a jack of all trades, and understands 
plumbine anc heating and building as well as cooking and washing anc cleaning. 


In her 2ouserold file of helpful information, sne keeps leaflets and clippings 
On Bamy Giirerent supgeess. Pernaps you'll be interested in hearing that th 
Helpful sovernment bukletin called "Warm Plumbing" has recently been revised by 
the emerts on tire je leaflet costs nies. Fou can Pare aku 
by writing to the of Documents at Washington, D. C. and sending 
along five cents. 
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So iucn for plumbing. Now I vant to ansyver a couple of questions that 
nave Come in during tae week about foods. One lady writes to ask if oysters 
are Tauvening foods. No, tne specialists say that oysters by themsclvcs, 
belong in the group of non-fat ontain 


toners. They tell me that most oysters c 
i 
tc 


well over eighty percent t of water plus protein anc some minerals--they happen 

ho be amone To toods Jacted for their iron. Of course, if you dip oysters in 

euumbs ong, taen fry them in fat, zou will make a (ish that is hi LOeLeS. 
tae same lady asks about fried foods. She says, “Are all fried foods 


fattening?" Yes, fried dishes belong in ae list of foods that overweights will 
do well to avoid. Of course, some fried foods are more fattening than others. 
Hor example, fried potatoes or fried sausazes or doughnuts have more calories 
then plaze slices of tomato fried. But as sure as you cook any food in fat, 

you add fattening material to it. 


A tevter from Amsterdam, New York, inquires ebout horseradish. Let me 
read the letter: "Please tell me the best time of year to dig horseradisa, and 
how to prepare it, ae we prepare it and put it in a slass jar, it turns 
wellor in afer days. 


the garden specialist says that the time to dig norsere 
5a 


u 
fate in the fall before the mround f es too hard to pull the roo 


Here's the way the specialists sar to fix it. "Carefully scrape the 
horseradish roots and cover them with cold vater to prevent discoloration. 
Gear them and ron them through a food ckopper. Fill cold, clean pint jars 
about tvo-thirds full of the seen norse-radisn. Add one teasnoon of salt. 
Mien rill tne jar with white vinegar. Seal the jars. If vou use ciéer 
Vinesar instead of woite vineszar, the horseradish will be dark in color." 


Wednesday: "Food for Underveighis." 
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